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Surinam: identification and determination 
of sugars in, 892 
chicken. 
broiler-type: thaw rigor induced isometric 
tension and shortening in, 960 
comparison of the microbiological quality 
of inspection-passed and fecal contami- 
‘)nation-condemned broiler carcasses, 
1236 
doneness of commercial cooked broiler 
thighs as indicated by an objective color 
method, 1091 
mechanically deboned meat: mechanism of 
lipid oxidation in, 964 
vacuum packaging of, erratum notice, (4)x 
See also Poultry 
chitosan 
coagulating vegetable canning waste efflu- 
ents with, 297 
cholesterol, plasma 
concentration in Squirrel monkeys as influ- 
enced by diet and phenotype, 2 
effect of dietary protein and carbohydrates 
on, in relation to atherosclerosis, 18 
chromatography 
affinity, of [AA oxidase, 1237 
gas: analysis of rate of degradation of DEDC 
by, 1109 
See also Methods 
chymotrypsin 
effects of fluctuating temperature on re- 
action rates, 849 


citrus 
epicuticular wax on juice sacs of, as possible 
adhesive in fruit segments, 925 
polygalacturonase activity in fruit, 201 
total peel oil content of the major Florida 
cultivars, 931 


Clostridium botulinum 
growth and toxin production in sausage: ef- 
fect of Na nitrite and nitrate on, 488 
influence of the z value of, on the accuracy 
of process calculations, 1189 
thermal process lethality guide for low-acid 
foods in metal containers, 1316 


Closiridium perfringens 
growth in a nitrite-containing medium steri- 
lized by heat or filtration, 443 
inhibition by Na nitrite as a function of pH, 
inoculum size and heat, 439 
coconut 
bread as a means of improving protein nutri- 
tion, 1014 
concentrated skim milk: as an intermediate 
moisture product, 717 
fat: use in making blue cheese flavor con- 
centrate, 285 
skim milk solids: nutritive value and food 
use of, 1324 
cocoa, roasted 
extraction of lipophilic fractions, 911 
volatile components of, 911 
cod 
frozen stored fillets: effect of sodium pyru- 
vate on, 888 
coffee, Brazilian green 
beans: water soluble protein and nonprotein 
components of, 1179 
collagen 
formation of N-Pyr from, 484 
immobilization of papain on, and use of col- 
lagen-papain membranes in beer chill- 
proofing, 109 
limed cattle hide: digestibility and safety 
in rat feeding experiments, 101 
of beef semitendinosus muscle: changes in 
during heating, 150 
color 
discoloration in processed cradmeat: a re- 
view, 756 
external, of papaya fruit: red components as 
maturity index of, 1105 
factors affecting stability of frozen lamb 
chops in transparent film, 637 
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formation in cooked model and meat sys- 
tems with organic and inorganic com- 
pounds, 306 

grade of grapes: objective method of 
estimating anthocyanin content for de- 
termination, 1278 

interpretation of mathematical relationship 
re Hunter L, a, b system, 410, 412 (5)ii 

of canned dry Lima beans: factors affecting, 
$57 

of country-style hams: effect of nitrate and 
nitrites on, 973, 977 

of sweet potato roots: effect of ethylene on 
discoloration, 1018 

pyridine catalysis of ascorbate reduction of 
metmyoglobin, 435 

colorants, food 

betanine degradation as influenced by water 
activity, 1145 

evaluation of lutein esters from marigold 
flowers, 1089 

compounds, inorganic 

N-containing and color formation in cooked 

model and meat systems, 306 


compounds, organic 
N-containing and color formation in cooked 
model and meat systems, 306 
computers 
analysis of variables affecting respiration 
and quality of produce packaged in poly- 
meric films, 1033 
derived perceptual maps of flavors, 788 
experimental evaluation of models for ther- 
mal processing evaluation, 653 
simulation of variable retort control and 
container geometry to improve thiamine 
retention in thermally processed foods, 
656 
concentrates 
papaya: changes in ascorbic acid, carote- 
noids and sensory quality during process- 
ing, 701 
containers 
geometry: computer simulation of to im- 
prove thiamine retention in thermally 
processed foods, 656 
thermal process lethality guide for low-acid 
foods in metal, 1316 
cooking 
effect of method on attributes of pork loins, 
631 
microwave: quality of foods using plastic 
film covers during, 721 
quality characteristics of broiled vs roasted 
beef steaks, 745 
cooling 
water, forced air and forced air with spray: 
yields and solids loss in steam blanched 
frozen vegetables, 660 
copper 
in canned Dungeness crabmeat: effect of 
precooking on content of, 649 
cottonseed 
an enzymatic-chemical method for extrac- 
tion of protein, 78 
parameters affecting production and charac- 
teristics of extrusion texturized defatted 
glandless meal, 1264 
preparation of a low free gossypol flour by 
dry and continuous processing, 1270 
protein quality and supplementary value of 
flour, 75 
crab, blue 
(Callinectes sapidus) processing effects on 
the lipid fractions and principal fatty 
acids of, 1127 
crabmeat 
discoloration in processed: a review, 756 
Dungeness: effect of precooking on Cu and 
phenolic contents and blueing of, 649 
cranberries, fresh 
refrigerated storage of, 259 
cranberry puree 
refrigerated bulk storage of, 175 
creatine 
thresholds and implications for flavor of 
meat, 429 


cucumbers 
brined: factors influencing bloater forma- 
tion during controiled fermentation, 569 
effect of size on quality of dill pickles, 684 
pickling: salt free acidulant storage of, 689 
polygalacturonase, 937 
purging CO, from brines to reduce bloater 
damage, 1304 
recycling spent brines in fermentations, 1311 
cumin 
chemical and sensory studies on, 1185 
curing 
efiect of ingredients and holding times and 
temperatures on organoleptic and micro- 
biological properties of dry-cured sliced 
ham, 634 
cyanide 
content of apricot kernels, 1107 
cyclamate, Na 
efficacy of plant fibers in counteracting 
toxic manifestations induced by massive 
doses in rats, 357 


D 


dairy 
immobilized catalase reactor for removing 
H,O, from milk, 641 
DEDC (diethyl! dicarbonate) 
analysis of rate of degradation by GC, 1109 
dieldrin 
reduction during cooking of beef loaves con- 
taining TSP, 1068 
diet(s) 
factors affecting relative biological value of 
elemental iron powders for rats and 
humans, 879 
human adult: triticale, soy-TVP and millet 
as protein suppliers, 90 
plasma cholesterol concentration in Squirrel 
monkeys as influenced by, 2 
2,4-dinitrophenol 
enhancement of specific waste water treat- 
ment by, 302 
DNase (extracellular nuclease) 
and enterotoxin: relative heat stability of, 
352 
for assessment of S. aureus growth in foods, 


DNP (2,4-dinitrophenol) 
enhancement of specific waste water treat- 
ment by, 302 
2,4-DNPH (dinitrophenylhydrazones) 
MS characterization of 24 saturated alde- 
hydes and ketones found in foods, 1134 
drying, air 
of potatoes: effect of pressurized gas-freez- 
ing pretreatment on shrinkage, 244 
of spaghetti: influence on survival of S. 
aureus, 714 


E 


echovirus 
persistence in fermented sausages: effects of 
Na nitrite and processing variables, 968 
eggs 
effect of adding 2% freeze-dried egg white 
to batters of angel food cakes made with 
whites containing yolks, 869 
egg white 
effects of SH blocking on the thinning of, 


emulsions 
end-point determinations: simple method 
for, 896 
Enterobacteriaceae 
at various stages of poultry chilling, 44 
enzymes 
amylolytic: effects on moistness and carbo- 
hydrate changes of baked sweet pota- 
toes, 793 
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an improved dyed amylose for plant a- 
amylase assay, 844 
B. cerifera for milk clotting, 413 
characterization of pectic substances in 
mango marc, 205 
chymotrypsin and lysozyme: yields under 
fluctuating temperature treatments, 840 
correlation between freshness of iced sal- 
monids and lactic acid formation in mus- 
cle extracts, 53 
effect of y-radiation on chicken liver cathep- 
tic activity and release of lysosomal 
cathepsin D, 47 
glucose oxidase and catalase characteriza- 
tion on inorganic support (diatomaceous 
earth), 906 
immobilized in a membrane sandwich re- 
actor, 431 
invertase: importance of inactivation of 
prior to extraction of sugars from pa- 
paya, 770 
invertase: importance of inactivation of 
prior to extraction of sugars from pa- 
paya, 770 
invertase: sugar composition and, in lychee, 
7172 
isomerization of glucose to fructose by 
semipurified, cell bound and immobi- 
lized glucose isomerase from Strepto- 
myces, 1112 
lipoxygenase, pea seed: oxidation of pea 
lipids by, 808 
polygalacturonase activity in citrus fruit, 
stability of rainbow trout muscle lysosomes 
and their relationship to rigor mortis, 
854 
swine pancreatic lipase activity in oil and 
milk systems at low temperatures, 310 
viscosity of mango nectar as related to 
pectic substances, 203 
errata notices 
214, (4)x 
ethylene 
effects on metabolic and quality attributes 
in sweet potato roots, 1018 
Eugenia jambos L. 
rose apple: volatile components of, 421 
experimental design 
of experiments for shelf life studies, 399 
stability models for shelf life failures, 404 
extraction, ultrasonic vs conventional-stir on 
heated and unheated soybean flakes, 549 


extruding 
of spaghetti: influence on survival of S. 
aureus, 714 
F 
fat 
bovine: changes in composition during 


growth, 140 
butter and coconut: use in making blue 
cheese flavor concentrate, 285 
effect of TSP and, on quality and accept- 
ability of beef patties, 1065 
loss during cooking of beef loaves contain- 
ing TSP, 1068 
feeds 
aflatoxin production on, 1085 
fermentation 
controlled: factors influencing bloater for- 
mation in brined cucumbers during, 569 
fungal: functional property changes of pea- 
nut flour, 475 
fungal, of peanut flour: effects on chemical 
composition and nutritive value, 470 
of cucumber: recycling spent brines in, 
1311 
purging CO, from cucumber brines to re- 
duce bloater damage, 1304 
fiber, nonnutritive 
and lipid metabolism, 8 


fiber, plant 
efficacy in counteracting toxic manifesta- 
tions induced ‘by massive doses of Na 
cyclamate and Tween 60 in rats, 357 
films, polymeric 
computer analysis of variables affecting 
respiration and quality of produce pack- 
aged in, 1033 
firmness 
of sweet potato roots: effects of ethylene 
on, 1018 
fish 
actin-lipid interaction, 523 
actin: preparation and purification, 520 
correlation between freshness of iced sal- 
monids and lactic acid formation in mus- 
cle extracts, 53 
effect of moisture, carbohydrate and atmos- 
phere on the functional stability of pro- 
tein isolates, 58 
effect of storage time and temperature on 
histamine content and histidine decar- 
box ylase activity of, 516 


mathematical prediction of temperature of 
iced, 1080 

minced black rockfish: frozen storage keep- 
ing quality improved by cold-water 
washing and use of fish binder, 592 

physical changes in irradiated trout (Salmo 
gairdneri), 319 

roughhead grenadier (Macrourus berglax): 
chemical and sensory analysis of, 1249 

smoked: effect of smokehouse temperature, 
humidity and air flow on smoke penetra- 
tion in, 240 


flakes, potato 
effects of antioxidant treatments on flavor 
quality and stability, 797 
flame sterilization 
chemical, physical and biological aspects of 
canned whole peeled tomatoes, 254 
comparative procedures for calculating 
processes, 250 
of canned foods: an overview, 247 
quality evaluation of canned fruit cocktail 
processed by, 257 
flavor 
blue cheese, by microbial lipases and mold 
spores, 285 
components from apple juice waters: re- 
covery by reverse osmosis, 1039 
computer derived perceptual maps of, 788 
contribution of individual volatile com- 
ponents of oil of onion, 1165 
effects of polyphosphates on the volatiles of 
poultry meat, 847 


evaluation of lactose as a transfer carrier for 
volatile constituents, 105 

fishy, in turkey meat: effect of a-tocopherol 
on development of, 751 

meat: creatine thresholds and implications, 
429 

meat: effect of period of feeding a pro- 
tected lipid supplement to lambs, 1217 

of canned beef stew: changes in volatile 
compounds during retorting, 948 

of country-style hams: effect of nitrate and 
nitrite on, 973, 977 

of sheep meat: effect of a protected lipid 
supplement, 236 

of sweet potato roots: effects of ethylene 
on, 1018 


flavoring 
of live channel catfish: effect of concentra- 
tion and exposure time, 1242; effect of 
refrigerated storage and of purging on 
retention of experimental, 1246 


flour, cottonseed 
protein quality and supplemental value of, 
75 


flour, peanut 
fungal fermentation of: effects on chemical 
composition and nutritive value, 470 
fungal property changes resulting from fun- 
gal fermentation of, 475 


foods 

aflatoxin production on, 1085 

automated vs m 1 procedures for de- 
termining thiamine and riboflavin in, 
374 

canned: comparative procedures for calcu- 
lating steriflamme thermal processes, 250 

canned, flame sterilization of: an overview, 
247 

design of experiments for shelf life study, 
399 

fresh and frozen, prepared: effect of heating 
methods on vitamin retention in, 997 

frozen vegetables: yields and solids loss in 
steam blanching, cooling and freezing, 
660 

high and intermediate moisture: relationship 
between water activity and water bind- 
ing, 800 

influence of water activity on growth and 
enterotoxin formation by S. aureus in, 
802 

laboratory procedure for pressure ‘greeeqeing 
in flexible pouches, 724 

low-acid in metal containers: ieee proc- 
ess lethality guide for, 1316 

lysinoalanine determination 
1168 

mathematical analysis of solubilization 
kinetics and diffusion in, 211 

MS characterization of 2,4-NDPH of 24 
saturated aldehydes and ketones, 1134 

model systems, aqueous and low CMC: in- 
hibition of n-nitrosamine formation in, 
981 

naturally occurring toxicants in, 215 

new method for studying reaction rates in at 
high temperatures, 985, 989 

nonfermented refrigerated: inhibition of 
psychrotrophic bacteria by lactobacilli 
and pediococci, 903 

quality after cooking in 915 MHz and 2450 
MHz microwave appliances using plastic 
covers, 721 

radiation processed: evaluation of protein 
quality using Tetrahymena pyriformis W. 
and rat assay, 65 

stability of L-ascorbate 2-sulfate and L- 
ascorbate in wheat, 837 

Statistical models for shelf life failures, 404 

thermally processed: computer simulation 
of variable retort control and container 
geometry to improve thiamine retention 
in, 656 

force, penetration 

estimating compressive and shear com- 

ponents of some tropical fruits, 1030 


in proteins, 


frankfurters 
effect of TSF particles on microscopic 
morphology of, 1097 


freezing 

effect of linear approximation of enthalpy- 
temperature curve in simulating heat 
transfer during, 1099 

in-field, of mechanically harvested boysen- 
berries, 1280 

pressurized gas: effect of pretreatment on 
shrinkage of potatoes during air drying, 
244 


frog legs 
reduction of Salmonella contamination in 
commercially processed, 1239 


fructose 
isomerization from glucose by semi-purified, 
cell bound and immobilized glucose iso- 
merase from streptomyces, 1112 


fruit 

citrus: epicuticular wax on juice sacs as pos- 
sible adhesive in fruit segments, 925 

citrus: total peel oil content of the major 
Florida cultivars, 931 

effect of ozone fumigation on composition 
of strawberries and tomatoes, 672 

tropical: estimation of components of a 
penetration force of some, 1030 
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tropical: identification and determination of 
sugars in starfruit, sweetsop, green 
sapote, jack fruit and wi apple, 1329 
tropical: wine and vinegar production from, 
262 
fruit cocktail, canned 
quality evaluation of steriflamme processed, 
257 
fungi 
growth and BOD reduction in selected 
brewery wastes, 826 


G 


6-galactosidase (A. niger) 
immmobilized on collagen: effect of Ca, Mg 
and whey proteins on activity, 467 
garlic (Allium sativum L.) 
anthocyanins of, 1101 
gas exchange 
formulae for predicting of fresh produce: in 
polymeric film package, 186 
GCSF (glandless cottonseed flour) 
effect of chemical additives (ferrous sulfate 
and calcium hydroxide) and dry heat 
treatment on, 1270 
low free gossypol: preparation of by dry 
and continuous processing, 1270 
parameters affecting production and charac- 
ter of extrusion texturized defatted GCS 
meal, 1264 
gelation 
and thickening phenomena of vegetable pro- 
tein products, 805 
gels, carrageenan 
characterization with the Weissenberg rheo- 
goniometer, 394 
globin 
from bovine blood by a continuous pilot 
process: functional properties of, 155 
glucose 
isomerization to fructose by semipurified, 
cell bound and immobilized glucose iso- 
merase from streptomyces, 1112 
glucose oxidase 
characterization on inorganic supports, 906 
gluten, deamidated 
a potential fortifier for fruit juices, 1283 
glycolysis, postmortem 
and isometric thaw tension development 
and decline in bovine skeletal muscle 
undergoing thaw rigor, 955 
in prerigor ground bovine and rabbit muscle, 
850 
GOT (glutamic oxaloacetic transaminase) 
activities in peaches during maturation, 934 
grains, cereal 
protein content and amino acid composition 
of developing peas compared with, 584 
grapefruit 
canned segments: effect of diffusion rate on 
drained weight, 695 
grapes 
anthocyanins: stability in a carbonated 
beverage, 1047 
mechanical vs hand harvesting: effect on 
physical and chemical properties of rai- 
sins, 1036 
objective method of estimating anthocyanin 
content for determining color grade of, 
1278 
guava puree 
identification and determination of sugars 
in, 419 


haddock 
effect of irradiation on volatile constituents 
of stored flesh, 197 
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ham, country-style 
dry-cured sliced: effects of curing ingredi- 
ents and holding times and temperatures 
on organoleptic and microbiological 
properties of, 634 
effect of nitrate and nitrite on color and 
flavor of, 973, 977 
harvesting 
mechanical, of boysenberries: in-field freez- 
ing of, 1280 
heart disease, coronary 
effects of dietary protein and carbohydrate 
on plasma cholesterol levels in relation 
to atherosclerosis, 18 
lipids in atherosclerosis, 12 
nonnutritive fiber and lipid metabolism, 8 
nutritional perspective and atherosclerosis, 
symposium, 1 
plasma cholesterol concentration in Squirrel 
monkeys as influenced by diet and 
phenotype, 2 
heat 
effects on length of sarcomeres in muscles 
held at different tensions, 24 
kinetics of thiamine degradation by, 985, 
989 
moist: effect on ‘solubility and structural 
components of peanut proteins, 1199 
moist: treatment of full-fat peanuts: func- 
tional properties of peanut paste, 1205 
heat transfer 
during freezing: effect of linear approxi- 
mation of enthalpy-temperature curve in 
simulating, 1099 
heating 
effect of method on vitamin retention in 
fresh and frozen prepared food products, 
997 
histamine 
content of aquatic species: effect of storage 
time and temperature on, 516 
histidine decarboxylase 
activity of aquatic species: effect of storage 
time and temperature on, 516 
HRPO (horse radish peroxidase) 
rapid isolation of IAA from by affinity 
chromatography, 1327 
humidity 
effect on smoke penetration into fish mus- 
cle, 240 
hydrogen sulfide 
evolution from cooked lamb 
meats, 506 
hydrolysis 
of acid whey using biocatalytic reactor, 291 


and other 


IAA oxidase (indole-3-acetic acid) 
affinity chromatography of, 1327 
IMF systems (intermediate moisture food) 
inhibition of A. niger in, 137 
impregnation, vacuum liquid 
of apple slices: factors influencing 2nd de- 
velopment of a continuous process, 698 
insecticides 
chlorinated hydrocarbons: fatty acids in tis- 
sues of rats fed diets containing, 782 
iron 
elemental powders, food grade: factors af- 
fecting biological value for rats and hu- 
mans, 879 
irradiation 
effect on volatile constitutents of stored 
haddock flesh, 197 
evaluation of protein quality of foods using 
Tetrahymena pyriformis W. and rat 
assay, 65 
gamma: effect on chicken liver catheptic 
activity and release of lysosomal cathep- 
sin D, 47 
gamma: effect of low level on growth and 
patulin production by P. patulum, 195 
gamma: effect on physico-chemical charac- 
teristics of red gram (Cajanus cajan) 
starch, 943 


gamma: effect on red gram (Cajanus cajan) 
proteins, 815 

physical changes in trout at various doses, 
319 


isomerase, glucose 
semipurified, cell bound and immobilized: 
preparation from Streptomyces sp., 
1112 


jack fruit 
identification and determination of sugars 
in, 1329 
juice 
fri 28 a potential forti- 
ascorb on in as related 
containe 3 
orange, cannrc © steongth: degradation 
products fors«= iu during storage, 707 
orange: correl isa of carotenoid visible 
absorbance and numerical color score of, 
922 
passion fruit, yellow and purple: identifica- 
tion and determination of sugars in, 419 
tomato: effect of preparation and milling on 
consistency, 710 
juiciness 
of meat: objective assessment, 884 


K 


ketones 
MS characterization of 2,4-NDPH of, 1134 
kinesthetics 
apparent viscosity as a measure of moist 
mouthfeel of sweet potatoes, 97 


L 


lactalbumin, coagulated 
from cheese whey: use in ground meats, 
1072 
lactase LP 
B-galactosidase of A. niger immobilized on 
collagen: effect of Ca, Mg and whey pro- 
teins on activity, 467 
lactic cultures 
influence on biochemical, bacterial and or- 
ganoleptic changes in ground beef, 314 
lactobacilli 
inhibition of psychrotrophic bacteria in 
nonfermented refrigerated foods by, 903 
lactose 
crude: production of yeast protein from by 
Saccharomyces fragilis, 336 
crude: protein production from S. fragilis, 
823 
evaluation of as a transfer carrier for volatile 
flavor constituents, 105 
lamb 
effect on flavor of period of feeding a pro- 
tected lipid supplement, 1217 
effect of a protected lipid supplement on 
flavor properties, 236 
evolution of H,S from cooked, 506 
frozen chops: factors affecting showcase 
color stability, weight losses and thaw 
drip of, displayed in transparent film, 
637 
pre-rigor mechanical tensioning of to im- 
prove tenderness, 1214 
laser diffraction 
vs oil immersion microscopy to determine 
sarcomere length in poultry, 500 
legumes 
seeds: simplified method for quantitative 
determination of sucrose, raffinose and 
stachyose in, 1087 
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several factors affecting color, texture and 
drained weight of canned dry Lima 
beans, 557 
lentils 
nutrients in seeds and sprouts of, 1008 
Leuconostoc citrovorum 
purification and properties of antimicrobial 
substances produced by, 446 
licorice, candy 
textural parameters of, 1050 
light 
effect on biosynthesis of carotenoids in 
ripening tomatoes, 566 
effect on riboflavin loss in whole milk, 164 
lipase 
microbial: to produce stable blue cheese 
flavor concentrate, 285 
swine pancreatic: activity in oil and milk 
systems at low temperatures, 310 
lipids 
effect on flavor properties of sheep meats, 
236 
effect on sausage emulsion stability in 
model system, 1210 
in atherosclerosis, 12 
metabolism: relationship of nonnutritive 
fiber to, 8 
oxidation in mechanically deboned chicken 
meat, 964 
pea: oxidation by pea seed lipoxygenase, 
808 
protein interaction during aqueous extrac- 
tion of fish protein, 520, 523 
supplement, protected: effect on meat 
flavor of period of feeding to lambs, 
1217 
lipox ygenase 
seed pea: oxidation of pea lipids by, 808 
LMM Fr 1 (light meromyosin) 
studies on thermal denaturation, 451 
lutein 
nature of acylation in marigold flowers, 
1089 
lychee 
sugar composition and invertase activity in, 
772 
lysine 
role of residue in activity of milk lyso- 
zymes, 833 
lysinoalanine 
determination in proteins, 1168 
lysosomes 
rainbow trout: stability and realtionship to 
rigor mortis, 854 
lysozymes 
effects of fluctuating temperature on reac- 
tion rates, 840 
free radicals in, reacted with peroxidizing 
methyl linoleate, 456 
role of lysine, tyrosine and tryptophan res- 
idues in activity of milk, 833 


M 


Macadamia nuts 
volatile components of, 207 
macaroni 
growth and enterotoxin formation by S. 
aureus in pasta dough and products, 119 
magnesium 
effect on activity of (-galactosidase (A. 
niger) immobilized on collagen, 467 
mangoes 
Aiphonso: effect of post-harvest tempera- 
ture on quality, carotenoids and ascorbic 
acid of ripening, 705 
characterization of pectic substances in 
marc, 205 
identification and determination of sugars in 
puree, 419 
viscosity of nectar as related to pectic sub- 
stances, 203 


Marigold 


nature of lutein acylation in flowers, 1089 


mathematics 

analysis of solubilization kinetics and dif- 
fusion in foods, 211 

comparative procedures for calculating steri- 
flamme thermal processes, 250 

experimental evaluation of method for ther- 
mal processing evaluation, 653 

formulae for predicting gas exchange of 
fresh produce in polymeric film package, 
186 

influence of the z value of C. botulinum on 
the accuracy of process calculations, 
1189 

interpretation of Hunter L, a, b data, 410, 
412, (5)ii 

thermal process lethality guide for low-acid 
foods in metal containers, 1316 


maturity 
of papaya fruit: red component of external 
color as index, 1105 


meal 
cottonseed: extrusion texturized defatted 
glandless: parameters affecting produc- 
tion and character of, 1264 
rapeseed: bound phenolic acids in, 820 


sunflower: selected functional properties of 


Helianthus annuus, 70 


meat 

batters: relationship between chopping tem- 
perature and fat and water binding in 
comminuted, 1061 

changes in shear parameters associated with 
structural changes produced by aging, 
cooking and myofibrillar contraction, 
1122 

cooked: Armour tenderometer as a predic- 
tor of beef tenderness, 886 

cooked: color formation using N-containing 
organic and inorganic compounds, 306 

cooked, palatability of: predictive value of 
USDA quality grade factors for, 1225 

creatine thresholds and implications for fla- 
vor of, 429 

cured: inhibition of n-nitrosamine forma- 
tion in model food systems, 981 

effect of a protected lipid supplement on 
flavor properties of ovine, 236 

effects of aging, pressing and mechanical 
tenderization on sensory quality of 
boneless portions, 1222 

emulsions: functionality of binders in, 736 

ground: use of coagulated lactalbumin from 
cheese whey in, 1072 

influence of Na nitrite on chemical and 
organoleptic properties of pork, 626 

loaves: effect of pork hearts, additives and 
pH adjustment on properties of, 741 

loaves: quality characteristics of soy-substi- 
tuted ground beef, pork and turkey, 502 

model systems: functional properties of 
added proteins correlated with proper- 
ties of: effect of concentration and tem- 
perature on water-binding properties, 
596; effect of salt on, 603; effect on tex- 
ture of a meat product, 611 

objective assessment of juiciness, 884 

physical factors that affect removal of 
yeasts from surfaces with water sprays, 
1232 

refrigerated: influence of lactic cultures on 
changes in, 314 

relationships of electrophoretic patterns and 
selected characteristics of bovine skeletal 
muscle and internal temperature, 28 

-soy blends, fresh and cooked: quantitative 
determination of soybean protein in, 
380 

steaks, freeze-dried: effect of mechanical 
tenderization plus phosphate and salt, 
621 

substitutes: protein-lipid films as, 160 

tenderness: thermal effects on length of sar- 
comeres in muscles held at different ten- 
sions, 24 


metabolism, lipid 
relationship of nonnutritive fiber to, 8 


DL-methionine 


methodology 


methods 


methyl linoleate 


metmyoglobin 


microorganisms 


microscopy, oil immersion 


microwave 


microwave ovens 


milk 


fortification of dry soybean-based foods 
with, 266 


appropriateness questionnaire and factor 
analysis to determine consumer percep- 
tions of rice and related products, 277 


a simple method for emulsion end-point de- 
termination, 896 
automated vs manual for determiantion of 
thiamine and riboflavin in foods, 374 
cucumber polygalacturonase assay, 937 
determination of total ascorbic acid in vege- 
tables from alcohol vs meta-phosphoric 
acid slurries, 894 
enzymatic-chemical, for extraction of cot- 
ton-seed protein, 78 
enzymatic vs spectrophotometric enzymatic 
to determine changes in ascorbic and de- 
hydroascorbic acid contents of fresh and 
canned green beans, 665 
fluorometric assay for total Vitamin C using 
continuous flow analysis, 463 
for measuring texture of asparagus: evalu- 
ation of, 1021 
for studying reaction rates in model systems 
and food products at high temperatures, 
985, 989 
improved dyed amylose for assay of plant 
a-amylase, 844 
laboratory: for pressure processing flexible 
pouches, 724 
objective color: to indicate doneness of 
commercially cooked broiler thighs, 1091 
procedure for determining L-ascorbate and 
L-ascorbate 2-sulfate in foods, 837 
quantitative determination of soybean pro- 
tein in fresh and cooked meat-soy 
blends, 380 
rapid micro technique for testing biodegrad- 
ability of plastics, 181 
reflectance, for enumeration of surface bac- 
teria, 647 
release and estimation of chlorogenic acid in 
leaf protein concentrate, 1326 
rinse sampling, comparison of: for detection 
of Salmonellae on eviscerated broiler car- 
casses, 1333 
simplified, for quantitative determination of 
sucrose, raffinose and stachyose in leg- 
ume seeds, 1087 
thiamine as a chemical index of sterilization 
efficacy of thermal processing, 993 
See also Tests/Testing 


free radicals in lysozyme reacted with, 456 


pyridine catalysis of ascorbate reduction on 
metmyoglobin, 435 


on chicken products: effect of vacuum 
packaging on, 50; erratum notice (4)x 


vs laser diffraction to determine sarcomere 
length in poultry, 500 


915 MHz nd 2450 MHz appliances: quality 
of foods cooked with plastic film covers, 
721 

texture of broccoli and carrots cooked by, 
1025 


similarity of dielectric properties of agar gels 
to those of water, 899 


clotting by an enzyme from ash gourd, 413 
coconut: nutritive value and food uses of 
solids, 1324 
concentrated coconut, skim: as an _ inter- 
mediate moisture product, 717 
effect of fluctuating temperature treatment 
on coagulation and inactivation of soy- 
bean trypsin inhibitor, 1171 
immobilized catalase reactor for use in per- 
oxide sterilization of, 641 
kinetic analysis of light-induced riboflavin 
in, 164 
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stability of L-ascorbate 2-sulfate and L- 
ascorbate in, 837 
utilization of oligosaccharides by lactic acid 
bacteria during fermentation of soy, 115 
millet flour 
.as protein supplier for human diets, 90 
minerals 
retention in frozen broccoli, 1004 
variability in nutrient composition of fresh 
potatoes, 1295 
model systems 
effect of lipid and chopping temperature on 
sausage emulsion stability, 1210 
freeze-dried: antioxidant effect of protein 
hydrolyzates in, 345 
meat: effect of salt on water-binding proper- 
ties of, 603 
meat: effect of soy protein concentration 
and temperature on water-binding prop- 
erties of, 596 
new method for studying reaction rates in, 
at high temperatures, 985, 989 
models, statistical 
design of experiments for shelf life study, 
399 
for shelf life failures, 404 
moistness 
of baked sweet potatoes: effects of amylo- 
lytic enzymes on, 793 
moisture 
effect on functional stability of fish protein 
isolates, 58 
loss during cooking beef loaves containing 
TSP, 1068 
mountain apple 
identification and determination of sugars 
in, 892 
muscle 
characteristics of conventionally and hot- 
boned bovine excised at various condi- 
tioning periods, 747 
correlation between freshness of iced salmo- 
nids and lactic acid formation in fish ex- 
tracts, 53 
fragmentation indices for predicting cooked 
beef tenderness, 1093 
physico-chemical characterization of normal 
and PSE procine myoglobins, 40 
relationships of electrophoretic patterns and 
selected characteristics of bovine, 28 
thaw rigor induced isometric tension and 
shortening in broiler-type chicken, 960 
thermal effects on length of sarcomeres in 
bovine held at different tensions, 24 
undergoing thaw rigor: postmortem glycoly- 
sis and isometric thaw tension develop- 
ment and decline in bovine, 955 
mushrooms, canned 
influence of post-harvest storage tempera- 
ture and soaking on yield and quality, 
669 
myoglobins, muscle 
physico-chemical chracterization of normal 
and PSE, 40 


N 


nitrate, potassium 
effect on color and flavor of country-style 
hams, 973, 977 
nitrate, sodium 
effect on C. botulinum growth in sausage, 
488 
effect on sensory quality and nitrosamine 
formation in thuringer sausage, 491 
nitrite, sodium 
C. perfringens growth in a medium contain- 
ing, 443 
effect on C. botulinum growth in sausage, 
488 
effect on color and flavor of country-style 
hams, 973, 977 
effects on persistence of echovirus and po- 
liovirus in fermented sausages, 968 
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effect on sensory quality and nitrosamine 
formation in thuringer sausage, 491 

influence on chemical and organoleptic 
properties of comminuted pork, 626 

inhibition of C. perfringens as a function of 
pH, inoculum size and heat, 439 

nitrosamine 

formation in sausage: effect of Na nitrite 

and nitrate on, 491 


n-nitrosamine 
inhibition of formation in model food sys- 
tems, 981 
ritrosoproline 
in uncooked bacon: isolation and identifi- 
cation, 427 
N-nitrosopyrrolidine (N-Pyr) 
formation from proline and collagen, 484 
NO-Pyr (nitrosoproline) 
isolation and identification of in uncooked 
bacon, 427 
nuclease, heat stable 
for assessment of staphylococcal growth and 
likely presence of enterotoxins in foods, 
352 
nutrition 
ascorbic acid, mineral and quality retention 
in frozen broccoli. 1004 
effects of dietary protein and carbohydrate 
on plasma cholesterol levels in relation 
to atherosclerosis, 18 
fungal fermentation of peanut flour: effects 
on chemical composition, 470 
lipids in atherosclerosis, 12 
nonnutritive fiber and lipid metabolism, 8 
nutrient composition of germinated seeds 
for human consumption, 1290 
nutrients in seeds and sprouts of alfalfa, len- 
tils, mung beans and soybeans, 1008 
nutritional perspectives and atherosclerosis: 
a symposium, 1 
nutritive value of several varieties of beans 
and pea seeds before and after sprouting, 
§52 
plasma cholesterol concentration in Squirrel 
monkeys as influenced by diet and phe- 
notype, 2 
protein: coconut bread as a means of im- 
proving, 1014 
rupture and protein extraction of petrole- 
um-grown yeast, 732 
tortillas fortified with whole soybeans pre- 
pared by different methods, 1275 
value and food uses of coconut skim milk 
solids, 1324 
variations in composition of fresh potatoes, 
1295 
Macadamia: volatile components of, 207 
pecans: effect of time of harvest on compo- 
sition, sensory and quality characteris- 
tics, 1260 
See also Peanuts 


odor 
thresholds of polyamines in water and 2% 
soybean flour dispersions, 274 
off-flavor 
in avocado paste: effect of temperature and 
heating time on, 200 
oil 
onion: relative flavor contribution of indi- 
vidual volatile components of, 1165 
orange: coalescence of droplets at oil-gum 
solution interface and some relationships 
to emulsion stability, 1174 
peel: total content of the major Florida cul- 
tivars, 931 
soybean, oxidized or heated: effects of feed- 
ing on tissue composition and hemato- 
logical status of rats, 545 
oilseeds 
Brassica and Sinapis: bound phenolic acid 
in, 820 


oleate treatment 
effect on texture and water absorption/ 
desorption properties of raisins, 1036 
oligopeptide, acidic 
glutamic, acid-enriched plastein hydroly- 
sate: bitter-masking activity of, 367 
onion 
(Allium cepa) oil of: relative flavor contri- 
bution of individual volatile components 
of, 1165 
orange juice 
ascorbic acid retenticn in as related to con- 
tainer type, 178 
correlation of carotenoid visible absorbance 
and numerical color score of, 922 
orange oil 
coalescence of droplets at oil-gum solution 
interface and some relationships to emul- 
sion stability, 1174 
osmosis, reverse 
recovery of flavor components from apple 
juice waters, 1039 
oxygen consumption 
respiratory: rate-limiting factors of intact 
post-rigor bovine muscle, 651 
oysters 
processed: repression of V. parahaemo- 
lyticus by Pseudomonas sp _ isolated 
from, 533 
total reducing substance test for ascertaining 
quality, 125 
ozone 
fumigation: effect on crop composition, 
672 


P 


packaging 
ascorbic acid retention in orange juice as re- 
lated to container type, 178 
effect of temperature and atmosphere (air, 
N,) on stability of drum-dried pinto 
bean powder, 681 
formulae for predicting gas exchange of 
fresh produce in polymeric film, 186 
kinetic analysis of light-induced riboflavin 
loss in whole milk to determine, 164 
of green bell peppers in selected permea- 
bility films, 1300 
vacuum: effect on microorganisms on chick- 
en products, 50; erratum notice (4)x 
papain 
immobilization on collagen and use of col- 
lagen-papain membranes in beer chill- 
proofing, 109 
papaya 
importance of enzyme inactivation prior to 
extraction of sugars from, 770 
puree and concentrate: changes in ascorbic 
acid, carotenoids and sensory quality 
during processing, 701 
red component of external color as maturity 
index, 1105 
parathion 
chemical and thermal effects of residues on 
spinach, 677 
passion fruit juice 
yellow and purple: identification and deter- 
mination of sugars in, 419 
pasta products 
growth and enterotoxin formation by S. 
aureus in, 119 
influence of extruding, drying and storage 
on survival of S. aureus in spaghetti, 714 
paste 
avocado: effect of temperature and heating 
time on detection of off-flavor in, 200 
peanut: functional properties of as affected 
by moist heat treatment of full-fat, 1205 
raisin: taste thresholds of fatty acid esters 
in, 780 
patulin 
growth ‘and production by P. patulum: ef- 
fect of low level y-irradiation on, 195 
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peaches 
amino acid composition of proteins in AIS, 
436 
canned freestone: effect of different con- 
centrations of SADH on flavor of puree 
from fresh, 1103 
GOT activities in during maturation, 934 


peanuts 

aqueous processed protein concentrate: 
bread baking properties of, 580 

effect of variety, growing location and their 
interaction on fatty acid composition, 
1055 

full-fat: solubility properties of proteins rel- 
ative to environmental effects and moist 
heat treatment, 1257 


partially defatted: improvement of shelf life 
by intromission of N into interstices, 
192 
paste: functional properties of as affected 
by moist heat treatment of full-fat pea- 
nuts, 1205 
proteins: effect of moist heat on solubility 
and structural components of, 1199 
protein isolate: effect of Na hypochlorite 
on, 1193 
some parameters affecting volatiles pro- 
duced in homogenates, 386 
pears 
rapid isolation of IAA from fruit by affinity 
chromatography, 1327 
peas 
Dwarf Gray, Early Alaska, Laxton Progress, 
Mammoth Melting and Wando: germi- 
nated seeds for human consumption, 
1290 
protein content and amino acid composition 
of developing, 584 
rapid isolation of IAA from seedlings by af- 
finity chromatography, 1327 
pecans 
effect of time of harvest on composition, 
sensory and quality characteristics, 1260 
pectins 
as related to viscosity of mango nectar, 203 
in mango marc: characterization of, 205 
pediococci 
inhibition of psychrotrophic bacteria in 
nonfermented refrigerated foods by, 903 
Penicillium patulum 
effect of low level y-irradiation on growth 
and patulin production by, 195 
peppers, green bell 
packaging in selected permeability films, 
1300 
PER (protein efficiency ratio) 
of partially defatted beef fatty tissue and 
protein combinations, 35 
of partially defatted chopped beef, 35 
peroxidase 
fractionation and characterization from ripe 
bananas, 576 
pH 
effect of adjustment on properties of meat 
loaves, 741 
Phaseolus vulgaris 
effect of storage on protein quality when 
subjected to different soaking and cook- 
ing times, 587 
phenolics 
in canned Dungeness crabmeat: effect of 
precooking on content of, 649 
phosphate 
effect on binding strength and cook yield of 
beef rolls, 227 
effect on juiciness and tenderness of pre- 
cooked and freeze-dried beef, 621 
phosphorylase 
from potato tubers: influence of tempera- 
ture on kinetic properties of, 94 
phytase, wheat 
effect on dietary phytic acid, 940 
pickles, dill 
effects of cucumber size and brine compo- 
sition on quality, 684 
See also Cucumbers 


plasma 
from bovine blood by a continuous pilot 
process: functional properties of, 155 
plastein formation 
parameter related to controlling reaction, 


plastein hydrolysate 
glutamic acid enriched: acidic oligopeptide 
fraction, 367 
plastics 
a rapid micro technique for testing biode- 
gradability, 181 
poisoning, scrombroid 
effect of storage time and temperature on 
histamine content and histidine decar- 
boxylase activity of aquatic species, 516 
poliovirus 
persistence in fermented sausages: effects of 
Na nitrite and processing variables, 968 
polyamines 
apparent odor thresholds of in water and 2% 
soybean flour dispersions, 274 
polygalacturonase 
activity in citrus fruit, 201 
cucumber, 937 
thermostable: secreted by Sclerotinia fructi- 
gena, 423 
poly phosphates 
effects on flavor volatiles of poultry meat, 
847 
pomegranate (Punica granatum) 
anthocyanins of, 417 
pork 
characteristics of hot- and cold-boned 
muscle excised at various conditioning 
periods, 747 
comminuted: influence of Na nitrite on 
chemical and organoleptic properties of, 
626 
cooked: evolution of H,S from, 506 
hearts: effect on properties of meat loaves, 
741 
loaves: quality characteristics of soy-substi- 
tuted, 502 
loins: effects of frozen storage, cooking 
method and muscle quality on attributes 
of, 631 
physico-chemical characterization of normal 
and PSE porcine muscle myoglobins, 40 
potatoes 
effect of pressurized gas-freezing pretreat- 
ment on shrinkage of, during air drying, 
244 
influence of temperature on kinetic proper- 
ties of phosphorylase from two vafieties 
of tubers, 94 
Norchip, flakes: effects of antioxidant treat- 
ments on flavor quality and stability, 
7197 
Russet Burbank: ascorbic acid content in, 
415 


sweet: apparent viscosity as a measure of 
moist mouthfeel of, 97 

sweet baked: effects of amylolytic enzymes 
On moistness and carbohydrate changes 
of, 793 

sweet: effects of ethylene on metabolic and 
quality attributes in roots, 1018 

variations in the nutritional composition of 
fresh, 1295 

pouches, flexible 

laboratory procedure for pressure processing 

of, 724 
poultry 

aqueous extraction of protein isolate from 
mechanically deboned meat, 1115 

characterization of protein isolates from 
keratinous material from feathers, 331 

comparison of rinse sampling methods for 
detection of Salmonellae on eviscerated 
broiler carcasses, 1333 

comparison of sarcomere length measure- 
ment by laser diffraction and oil immer- 
sion microscopy, 500 

doneness of commerically cooked thighs as 
indicated by an objective color method, 
1091 


effect of Ca on isometric tension, glycolysis _ 
and tenderness of breast meat, 1119 

effect of y-radiation on chicken liver cathep- 
tic activity and release of lysosomal ca- 
thepsin D, 47 

effects of polyphosphates on the flavor vola- 
tiles of canned meat, 847 

effects of time-temperature combinations 
on doneness and yields of water-cooked 
thighs, 129 

effect of vacuum packaging on microorgan- 
isms on chicken, 50 

Enterobacteriaceae at various stages of poul- 
try chilling, 44 

persistence of staphylococcus in bruised tis- 
sue, 496 

prevention of skin shrinkage in cut-up hot- 
packed broilers, 209 

subjective and objective methods for esti- 
mating doneness in water-cooked broiler 
thighs, 133 

thermal effects on length of sarcomeres in 
muscles held at different tensions, 24 


powders 
elemental iron: factors affecting biological 
value for humans and rats, 879 
pinto bean, drum-dried: effect of tempera- 
ture and packaging atmosphere on sta- 
bility of, 681 
PPC (peanut protein concentrate) 
bread baking properties of, 580 
preservatives 
analysis of rate of degradation of DEDC by 
GC, 1109 


pressurized gas-freezing 
effect of pretreatment on shrinkage of po- 
tatoes during air drying, 244 
processes 
for preparation of an enzyme-modified suc- 
cinylated fish protein, 327 
processing 
effects on lipid fractions and fatty acids of 
blue crab, 1127 
effects on persistence of echovirus and po- 
liovirus in fermented sausages, 968 
effect on shrimp texture, 322 
pressure, of flexible pouches: development 
of a laboratory procedure for, 724 
thermal: computer simulation of variable 
retort control and container geometry to 
improve thiamine retention, 656 
thermal: experimental evaluation of mathe- 
matical and computer models for evalu- 
ation of, 653 
thermal: influence of z value of C. botu- 
linum on accuracy of process calcula- 
tions, 1189 
thermal: lethality guide for low-acid foods 
in metal containers, 1316 
thermal: thiamine as a chemical index of 
sterilization efficacy, 993 


produce 
formulae for predicting gas exchange in 
polymeric film package of fresh, 186 
packaging in polymeric films: computer 
analysis of variables affecting respiration 
and quality, 1033 
proline 
formation of N-Pyr from, 484 


protein 

alfalfa: biochemical properties of concen- 
trate, 85 

alfalfa: composition of isolates, 1156 

alfalfa: compositional and solubility char- 
acteristics of, 1152 

bean: effect of storage on quality of when 
subjected to different soaking and cook- 
ing times, 587 

bean (Phaseolus vulgaris): functional proper- 
ties of the isolate, 81 

beans: water soluble components of Bra- 
zilian green coffee, 1179 

coconut bread as a means of improving nu- 
trition, 1014 

cottonseed: an enzymatic-chemical method 
for extraction of, 78 
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cottonseed: quality and 
value of flour, 75 

determination of lysinoalanine in, 1168 

digestibility and safety of limed hide col- 
lagen in rat feeding experiments, 101 

effects of dietary on plasma cholesterol lev- 
els in relation to atherosclerosis, 18 

fish: effect of moisture, carbohydrate and 
atmosphere on functional stability of 
isolates, 58 

fish, enzyme-modified succinylated: prepa- 
ration and aeration properties of, 327 

fish: lipid-protein interaction during aque- 
ous extraction of, 520, 523 

free radicals in lysozyme reacted with per- 
oxidizing methyl linoleate, 456 

isolate: aqueous extraction from mechani- 
cally deboned pouitry meat, 1115 

isolates: characterization of, from kerati- 
nous material of poultry feathers, 331 

leaf concentrate: release and estimation of 
chlorogenic acid in by three procedures, 
1326 

microbial: growth of C. gigantea and C. stea- 
tolytica in brewery wastes for produc- 
tion of, 830 

peach: amino acid composition of AIS, 436 

peanut, aqueous concentrate: bread baking 
properties of, 580 

peanut: effect of moist heat on solubility 
and structural components of, 1199 

peanut: effect of Na hypochlorite on iso- 
late, 1193 

peanut: soluble properties of relative to en- 
vironmental effects and moist heat treat- 
ment of full-fat peanuts, 1257 


peanut paste: functional properties of as af- 
fected by moist heat treatment, 1205 

peas: content and amino acid composition 
of developing, 584 

plasma and globin from bovine blood by a 
continuous pilot process: functional 
properties of, 155 


red gram: effect of y-irradiation on, 815 

soy: as protein supplier for human diets, 90 

soy: effect of pre-cooking, frozen storage 
and reheating on eating quality, soaking 
losses, percentages of moisture and fat 
and TBA values of beef blends, 624 


soy: effect of textured and fat on consumer 
acceptance of ground beef, 1331 

soy: effect of textured on ground beef, pork 
and turkey, 502 

soy: effect of TSF particles on microscopic 
morphology of frankfurters, 1097 

soy: effect on dieldrin, fat and moisture 
loss during cooking beef loaves contain- 
ing, 1068 


soy: effect on quality and acceptance of 
beef patties, 1065 

soy isolate: functional properties of added, 
correlated with properties of meat sys- 
tems, 596, 603, 611 

soy milk: protein-lipid films from as meat 
substitutes, 160 

soy: preparation and evaluation of gluten- 
free bread fortified with, 62 

soy: quality of protein-lipid films (yuba) 
and derived fractions, 425 

soy: utilization of oligosaccharides by lactic 
acic bacteria during fermentation of soy 
milk, 115 


soytean: biological evaluation of and effect 
of amino acid supplmentation, 1162 

soybean: food use of 7S and 11S, 537, 541 

soybean: fortification of products with 
DL-methionine, 266 

soybean: fortification of tortillas prepared 
by different methods, 1275 

soybean leaf concentrate: changes in relative 
concentration of fatty acids in, 271 

soybean: quantitative determination of in 
fresh and cooked meat-soy blends, 380 

soybean 7S and 11S: changes in basic 
groups of at high temperature heating, 
541 


supplementary 
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soybean 7S and 11S: heat denaturation at 
high temperature, 537 
soybean: ultrasonic extraction from auto- 
claved flakes, 549 
texturized: feasibility of adapting thermo- 
plastic extrusion to production of, from 
GCSF, 1264 
triticale: as protein supplier for human 
diets, 96 
variability in nutrient composition of fresh 
potatoes, 1295 
vegetable: effects of pre-cooking, frozen 
storage and reheating on eating quality, 
cooking losses, percentages of moisture 
and fat and TBA values of beef-soy 
blends, 624 
vegetable: gelation and thickening phe- 
nomena of products, 805 
vegetable: gel forming and thickening prop- 
erties of flours, concentrates and isolates 
from defatted sunflower, field pea, faba- 
bean and soybean, 805 
whey concentrate: residual coagulants in, 
282 
whey: effect on activity of 6-galactosidase 
(A. niger) immobilized on collagen, 467 
yeast: from crude lactose by Saccharomyces 
fragilis, 336 
yeast: isolation of and products produced 
during, 732 
yeast: production from crude lactose by S. 
fragilis: continuous culture studies, 823 
protein analyzer 
automated, continuous: modification of the 
Lowry method, 728 
protein hydrolyzates 
phenolic antioxidants effects of, in freeze- 
dried model systems, 345 
Pseudomonas 
from processed oysters: repression of V. 
parahaemolyticus by, 533 
Pseudomonas aeruginosa 
influence of CO, upon metabolism of, 362 
puree, cranberry 
refrigerated bulk storage of, 175 
freestone peach, fresh and canned: effect of 
SADH on flavor of, 1103 
papaya: changes in ascorbic acid, carote- 
noids and sensory quality during process- 
ing, 701 
tomato: effect of preparation and milling on 
consistency, 710 
pyridine 
catalysis of ascorbate reduction of metmyo- 
globin, 435 
N-Pyr (N-nitrosopyrrolidine) 
formation from proline and collagen, 484 


Q 


QDA (quantitative descriptive analysis) 
and an objective method to estimate done- 
ness in water-cooked broiler thighs, 133 
quality 
a total reducing substance test for ascertain- 
ing oyster, 125 
development of a chemical test for shrimp, 
121 
microbiological of broiler carcasses: com- 
parison of inspection-passed and fecal 
contamination-condemned, 1236 
of potato flakes: effects of antioxidant 
treatments, 797 
quality grades 
USDA for beef: predictive value for cooked 
meat palatability, 1225 


rabbit 
ground muscle: postmortem glycolysis in 
prerigor, 850 


raffinose 
simplified method for determination in leg- 
ume seeds, 1087 
raisins 
dehydrated and field dried: characteristics 
of mechanically harvested, 1036 
taste thresholds of fatty acid esters in, 780 
reactors 
biocatalytic: for hydrolysis of acid whey, 
291 
collagen-lactase: sanitation of, 291 
immobilized catalase: for use in peroxide 
sterilization of dairy products, 641 
membrane sandwich: enzyme immobilized 
in, 431 
respiration 
or produce packaged in polymeric films: 
computer analysis of variables affecting, 
1033 
rheogoniometer, Weissenberg 
gel characterization with: application to car- 
rageenan gels, 394 
Rhizopus oligosporus 
mass production of spores and their applica- 
tion in Tempeh fermentation, 168 
riboflavin 
automated vs manual procedures for de- 
termining in foods, 374 
light-induced loss in whole milk: kinetic 
analysis of, 164 
rice 
consumer perceptions of, 277 
rockfish, minced black 
frozen storage keeping quality improved by 
cold-water washing and use of fish 
binder, 592 
rose apple (Eugenia jambos L.) 
volatile components of, 421 
identification and determination of sugars 
in, 892 


S 


Saccharomyces fragilis 
production of yeast protein from crude lac- 
tose by, 336 
protein production from crude lactose by: 
continuous culture studies, 823 
SADH (succinic acid-2,2-dimethylhydrazide) 
effects on flavor of puree from fresh and 
canned freestone peaches, 1103 
effects on GOT activity in peaches during 
maturation, 934 
Salmonella 
reduction of contamination in commercially 
processed frog legs, 1239 
S. typhimurium 
comparison of rinse sampling methods for 
detection of on eviscerated broiler car- 
casses, 1333 
salt 
effect of on water-binding properties of 
model meat systems with added pro- 
teins, 603 
effect on binding strength and cook yield of 
beef rolls, 227 
effect on juiciness and tenderness of pre- 
cooked freeze-dried beef, 621 
sanitation 
of a biocatalytic reactor used for hydrolysis 
of acid whey, 291 
systems for food processing plants: an auto- 
mated continuous protein analyzer, 728 
sapote, green 
identification and determination of sugars 
in, 1329 
sarcomere 
length determiantion: laser diffraction and 
oil immersion microscopy, 500 
sausage 
emulsions: effect of addition of heated pork 
fat on stability, 1210 
emulsions: effect of chopping temperature 
during emulsification process on stability 
and physical properties of, 1210 
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emulsion stability in model system: effect 
of lipid and chopping temperature on, 
1210 

fermented, persistence of echovirus and po- 
liovirus in: effects of Na nitrite and proc- 
essing variables, 968 

summer style: effect of Na nitrite and ni- 
trate on C. botulinum growth in, 488 

thuringer: effect of Na nitrite and nitrate on 
sensory quality and nitrosamine forma- 
tion, 491 

turkey, fermented: survival of selected path- 
ogens during processing, 618 

Sclerotinia fructigena 

thermostable polygalacturonase secreted by, 

423 
seeds, germinated 

for human consumption, 1290 

seeds, legume simplified method for deter- 
mining sucrose in, 1087 


sensory evaluation 
and chemical studies on cumin, 1185 
computer derived perceptual maps of fla- 
vors, 788 
consumer texture profile technique, 1253 
effect of fat and textured soy protein con- 
tent on consumer acceptance of ground 
beef, 1331 
measuring panelists’ consistency using com- 
plete-incomplete block designs, 1130 
of intermediate moisture, deep-fried catfish, 
858 
of papaya puree and concentrate quality 
during processing, 701 
of roughhead grenadier stored in ice, 1249 
of thuringer sausage: effect of Na nitrite and 
nitrate on, 491 
relative flavor contribution of individual 
volatile components of oil of onion, 
1165 
structural functions of taste in sugar series: 
gustatory properties of anhydro sugars, 
784 
subjective and objective methods for esti- 
mating doneness in water-cooked broiler 
thighs, 133 
SH (sulphydryl) 
effects of blocking on the thinning of egg 
white, 864 
sheep 
effect of a protected lipid supplement on 
flavor properties, 236 
shelf life 
design of experiments for studying, 399 
improvement by intromission of N into in- 
terstices of partially defatted peanuts, 
192 
statistical models for failures, 404 
shrimp 
chemical test for quality, 121 
effect of additives, processing techniques 
and frozen storage on texture of, 322 
smoking 
of fish muscle: effect of smokehouse tem- 
perature, humidity and air flow on 
smoke penetration, 240 
soaking 
influence on yield and quality of canned 
mushrooms, 669 
sodium hypochlorite 
effect on peanut protein isolates, 1193 
sodium nitrate 
effect on C. botulinum growth in sausage, 
488 
effect on sensory quality and nitrosamine 
formation in thuringer sausage, 491 
sodium nitrite 
C. perfringens growth in a medium contain- 
ing, 443 
effect on C. botulinum growth in sausage, 
488 
effect on color and flavor of country-style 
hams, 973, 977 
effects on persistence of echovirus and po- 
liovirus in fermented sausages, 968 
effect on sensory quality and nitrosamine 
formation in thuringer sausage, 491 


influence on chemical and organoleptic 
properties of comminuted pork, 626 
inhibition of C. perfringens as a function of 
pH, inoculum size and heat, 439 
sodium pyruvate 
effect on texture of frozen stored cod fil- 
lets, 888 
soil 
spores of thermophilic bacteria in: distribu- 
tion and heat resistance, 384 
solubilization 
kinetics and diffusion in foods: mathe- 
matical analysis of, 211 
soursop 
identification and determiantion of sugars 
in, 892 
soy milk 
protein-lipid films from as meat substitutes, 
160 
soy protein 
as supplier for human diets, 90 
effect of pre-cooking, frozen storage and 
reheating on eating quality, cooking 
losses, percentages of moisture and fat 
and TBA values of beef-soy blends, 624 
effect of textured and fat on consumer ac- 
ceptance of ground beef, 1331 
effect of textured on ground beef, pork and 
turkey, 502 
effect of TSF particles on microscopic mor- 
phology of frankfurters, 1097 
effect on dieldrin, fat and moisture loss dur- 
ing cooking beef loaves containing, 1068 
effect on quality and acceptance of beef 
patties, 1065 
isolate: functional properties of added, cor- 
related with properties of meat systems, 
$96, 603, 611 
preparation and evaluation of gluten-free 
bread fortified with, 62 
quality of protein-lipid films (yuba) and 
derived fractions, 425 
soy beans 
autoclaved flakes: ultrasonic extraction of 
protein from, 549 
biological evaluation of protein and affect 
of amino acid supplement, 1162 
flour dispersions: apparent odor thresholds 
of polyamines in water and, 274 
fortification of tortillas prepared by differ- 
ent methods, 1275 
leaf protein concentrate: changes in the rela- 
tive concentration of fatty acids in, 271 
mass production of R. oligosporus spores 
and their application in Tempeh fermen- 
tation, 168 
nutrients in seeds and sprouts of, 1008 
oxidized or heated oil: effects of feeding on 
tissue composition and hematological 
status of rats, 545 
products: fortification of with DL-methio- 
nine, 266 
quantitative determination of proteins in 
fresh and cooked meat-soy blends, 380 
seeds: sprouting and nutrient composition 
of, 552 
7S and 11S: changes in basic groups of pro- 
teins at high temperature heating, 541 
7S and 11S: heat denaturation of proteins 
from at high temperatures, 537 
trypsin inhibitor: effect of fluctuating tem- 
perature on inactivation of, 1171 
utilization of oligosaccharides by lactic acid 
bacteria during fermentation of soy 
milk, 115 
spaghetti 
influence of extruding, drying and storage 
on survival of S. aureus, 714 
spinach 
chemical and thermal effects on parathion 
residues in, 677 
spoilage, food 
antimicrobial effects of BHA, 349 
spores (P. roqueforti) 
to produce blue cheese flavor concentrate, 
285 


stability 
and acceptance of intermediate moisture, 
deep-fried catfish, 858 
microbial, of canned whole peeled toma- 
toes, 764 
of potato flakes: effects of antioxidant 
treatments, 797 
stachyose 
simplified method for determination in leg- 
ume seeds, 1087 
Staphylococcus aureus 
bruised poultry tissue microenvironment af- 
fecting persistence of, 496 
growth and survival in macaroni dough and 
persistence of enterotoxins in dried 
products, 119 
growth of and production of DNase and en- 
terotoxins in foods, 352 
in foods: influence of water activity on 
growth and enterotoxin formation by, 
802 
influence of spaghetti extruding, drying and 
storage on survival of, 714 
starch, red gram 
effect of y-radiation on physico-chemical 
characteristics, 943 
sterfruit 
identification and determination of sugars 
in, 1329 
statistics 
design of experiments for studying shelf life, 
399 
functional properties of added proteins cor- 
related with properties of meat systems: 
effect of concentration and temperature 
on water-binding properties, 595; effect 
of salt on, 603; effect on texture of a 
meat product, 611 
measuring panelists’ consistency using com- 
posite complete-incomplete block de- 
signs, 1130 
models for shelf life failures, 404 
steriflamme thermal process 
chemical, physical and biological aspects of 
canned whole peeled tomatoes, 254 
comparative procedures for calculating, 250 
of canned foods: an overview, 247 
quality evaluation of canned fruit cocktail 
processed by, 257 
sterilization, flame 
comparative procedures for calculating steri- 
flamme thermal processes, 250 
of canned foods: an overview, 247 
of canned whole peeled tomatoes: chemical, 
physical and biological aspects, 254 
quality evaluation of canned fruit cocktail 
experimentally processed by, 257 
See also Irradiation; Processing 
storage 
bulk refrigerated of cranberry puree, 175 
effect of on chemical, physical and func- 
tional properties of dried sweet cheese 
whey, 644 


effect of temperature and packaging atmo- 
sphere (air, N,) on stability of drum- 
dried pinto bean powder, 681 
effect on attributes of pork loins, 631 
effect on protein quality of black beans sub- 
jected to different soaking and cooking 
times, 587 


freezer: effect on binding strength and cook 
yield of beef rolls, 227 
frozen: effect on shrimp texture, 322 
frozen: keeping quality of minced black 
rockfish improved by cold-water washing 
and use of fish binder, 592 


high temperature: degradation products 
formed in canned single strength orange 
juice during, 707 
of spaghetti: influence on survival of S. au- 
reus, 714 
post-harvest temperature: influence on yield 
and quality of canned mushrooms, 669 
refrigerated: of fresh cranberries, 259 
salt free acidulant, of pickling cucumbers, 
689 
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of DL-methionine fortified dry soy- 
bean-based foods, 266 
time/temperature: effect on histamine con- 
tent and histidine decarboxylase activity 
of aquatic species, $16 
Streptococcus diacetilactis 
purification and properties of antimicrobial 
substances produced by, 446 
sucrose 
simplified method for determination in leg- 
ume seeds, 1087 
sugar beet root 
mechanism of moisture transport during air 
drying, 1286 


anhydro: gustatory properties of, 784 
from papayas: importance of enzyme inac- 
tivation prior to extraction of, 770 
identification and determination in some 
tropical fruit products, 419 
identification and determination in soursop, 
rose apple, mountain apple and Surinam 
cherry, 892 
identification and determination of in star- 
fruit, sweetsop, green sapote, jack fruit 
and wi apple, 1329 
in lychee: composition and invertase activ- 
ity in, 772 
structural functions of taste in anhydro de- 
rivatives, 784 
structural functions of taste: sugar-amino 
acid interaction as an index of sweetness, 
390 
sulphydryl 
effects of SH blocking on the thinning of 
egg white, 864 
sunflower 
selected functional properties of meal (Heli- 
anthus annuus), 70 
suspension method 
effect on beef tenderness, 223 
sweetsop 
identification and determination of sugars 
in, 1329 
systems 
cooked model and meat: color formation 
using organic and inorganic compounds, 
306 
model, intermediate moisture range: rate of 
destruction of ascorbic acid as a function 
of water activity, 370 
See also Model Systems 


T 


taste 
bitter: masking activity of a glutamic acid- 
rich oligopeptide fraction, 367 
structural function in the sugar series: gusta- 
tory properties of anhydro sugars, 784; 
sugar-amino acid interaction, 390 
thresholds of fatty acid esters in raisins and 
raisin paste, 780 
Tempeh 
fermentation: mass production of R. oligo- 
sporus spores and their applicatign in. 
168 
temperature 
effect during chilling on beef tenderness, 
223 
effect of fluctuating on milk coagulation 
and inactivation of soybean trypsin in- 
hibitor, 1171 
effect of fluctuating on reaction rates of 
chymotrypsin and lysozyme, 840 
effect of temperature-time combinations on 
doneness and yields of water-cooked 
broiler thighs, 129 
effect on detection of off-flavor in avocado 
paste, 200 
effect on tenderness and collagen of beef 
semitendinosus muscle, 150 
enthalpy curve: effect of linear approxima- 
tion of, in simulating heat transfer dur- 
ing freezing, 1099 
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holding: apparatus for maintaining while 
serving cafeteria rounds of beef, 1095 

influence on kinetic properties of phospho- 
rylase from two varieties of potato tu- 
bers, 94 

internal of bovine skeletal muscle: relation- 
ship of electrophoretic patterns and se- 
lected characteristics of, 28 

kinetic analysis of light-induced riboflavin 
loss in whole milk, 164 

mathematical prediction of, in iced fish, 
1080 

post-harvest: effect on quality, carotenoids 
and ascorbic acid content of Alphonso 
mangoes on ripening, 705 

smokehouse: effect on smoke penetration 
into fish muscle, 240 


tenderness 

of beef carcasses: effect of hot boning prior 
to chilling, 1075 

of beef: comparison of postmortem treat- 
ments for improving, 223 

of beef semitendinosus: changes during 
heating, 150 

of cooked beef: muscle fragmentation indi- 
ces for predicting, 1093 

of cooked meat: Armour tenderometer as 
predictor of, 886 

of lamb carcasses: pre-rigor tensioning to 
improve, 1214 


tenderometer, Armour 
as predictor of cooked meat tenderness, 886 
tests/testing 

chemical: development of for shrimp quali- 
ty, 121 

design of experiments for shelf life study, 

399 

penetration, on tropical fruits: estimation of 
components of force, 1030 

rapid micro technique for determining bio- 
degradability of nylons and related poly- 
amides, 181 

reflectance method for the enumeration of 
surface bacteria, 647 

statistical models for shelf life failures, 404 

subjective vs objective assessment of meat 
juiciness, 884 

total reducing substance: for ascertaining 
oyster quality, 125 

See also Methods 


Tetrahymena pyriformis 
evaluation of protein quality of irradiated 
foods using, 65 


texture 

consumer profile technique, 1253 

of a meat product: functional properties of 
added proteins correlated with proper- 
ties of meat systems, 611 

of asparagus: evaluation of methods for 
measuring, 1021 

of broccoli and carrots cooked by micro- 
wave energy, 1025 

of canned dry Lima beans: factors affecting, 
$57 

of frozen stored cod fillets: effect of Na 
pyruvate on, 888 

of shrimp: effect of additives, processing 
technique and frozen storage on, 322 

parameters of high-solids mixtures contain- 
ing common food ingredients (candy 
licorice model), 1050 

post-harvest changes in asparagus: kinetic 
analysis of, 1147 


thiamine 

automated vs manual procedures for deter- 
mining in foods, 374 

chemical index of sterilization efficacy of 
thermal processing, 993 

effect of pH and form of vitamin on rate of 
destruction, 989 

kinetics of degradation by heat, 985, 989 

retention: experimental evaluation of math- 
ematical and computer models for ther- 
mal process evaluation with respect to, 
653 


retention in thermally processed foods: 
computer simulation of variable retort 
control and container geometry to im- 
prove, 656 
thermobacteriology 
of canned whole peeled tomatoes, 764 
thrips 
removal during asparagus washing, 171 
a-tocopherol 
effect on developing of fishy flavor in tur- 
key meat, 751 
tomatoes 
canned, processed by steriflamme: chemical, 
physical and biological aspects, 254 
canned whole peeled: thermobacteriology 
of, 764 
effect of light intensity and quality on ca- 
rotenoid biosynthesis in ripening, 566 
juice and puree: effects of preparation and 
milling on consistency of, 710 
rapid isolation of IAA from fruit by affinity 
chromatography, 1327 
tortillas 
fortified with whole soybeans prepared by 
different methods, 1275 
toxicology 
fatty acids in tissues of rats fed diets con- 
taining chlorinated hydrocarbon insecti- 
cides, 872 
naturally occurring toxicants in foods, 215 
triticale 
as protein supplier for human diets, 90 
trout 
irradiated: physical changes in, 319 
rainbow: stability of muscle lysosomes and 
their relationship to rigor mortis, 854 
trypsin 
immobilized on tygon tubing: preparation 
and characterization, 288 
tryptophan 
role of residue in the activity of milk lyso- 
zymes, 833 
TSF particles (textured soy flour) 
effect on microscopic morphology of frank- 
furters, 1097 
TSP (textured soy protein) 
effect on quality and acceptability of beef 
patties, 1065 
loss of dieldrin, fat and moisture during 
cooking beef loaves containing, 1068 
See also Proteins, Soybeans 
turkey 
fermented sausage: survival of pathogens 
during processing, 618 
loaves: quality characteristics of soy-substi- 
tuted, 502 
remedial and preventative effect of a-to- 
copherol on development of fishy flavor 
in, 751 
Vitamin B, content of cooked from frozen, 
partially frozen and thawed states, 615 
Tween 60 (polyoxyethylene sorbitan 
monostearate) 
efficacy of plant fibers in counteracting 
toxic manifestations induced by massive 
doses in rats, 357 
tygon tubing 
immobilization of trypsin on, 288 
tyrosine 
role of residue in activity of milk lysozymes, 


vegetables 
determination of total ascorbic acid from 
alcohol slurries, 894 
effect of ozone fumigation on composition 
of cabbage, carrots, corn and lettuce, 
672 
yields and solids loss in steam blanching, 
cooling and freezing, 660 
Vibrio parahaemolyticus 
repression of by Pseudomonas species from 
oysters, 533 
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vinegar 
produced from tropical fruits, 262 
viscosity 
aS a measurement of moist mouthfeel of 
sweet potatoes, 97 
of mango nectar as related to pectic sub- 
stances, 203 
vitamins 
B, content of turkey cooked from frozen, 
partially frozen and thawed states, 615 
fluorometric assay for C, using continuous 
flow analysis, 463 
folic acid content of canned garbanzo beans, 
$62 
retention in fresh and frozen foods: effects 
of heating methods on, 997 
variability in nutrient composition of fresh 
potatoes, 1295 
volatiles 
produced in peanuts: some parameters af- 
fecting, 386 


Ww 


washing 
of asparagus: removal of thrips during, 171 
waste disposal 
enhancement of specific waste water treat- 
ment by the uncoupler 2,4-dinitro- 
phenol, 302 


reduction of suspended solids in vegetable 
canning waste effluents by coagulation 
with chitosan, 297 
waste water 
treatment with 2,4-dinitrophenol, 302 
wastes 
brewery: growth of C. gigantea and C. stea- 
tolytica in, for microbial protein produc- 
tion and BOD reduction, 830 
brewery: growth of fungi and BOD reduc- 
tion in selected, 826 
vegetable canning: reduction of suspended 
solids in effluents by coagulation with 
chitosan, 297 
water 
dielectric properties compared with those of 
agar gels at microwave frequencies, 899 
water activity 
correlation with water binding in high and 
intermediate moisture foods, 800 
influence on growth and enterotoxin forma- 
tion by S. aureus in foods, 802 
water binding 
correlation with water activity in high and 
intermediate moisture foods, 800 
wax, epicuticular 
on juice sacs of citrus fruits: possible adhe- 
sive in fruit segments, 925 
weight, drained 
effect of diffusion rate on, of canned grape- 
fruit segments, 695 


whey 
acid: sanitation of a biocatalytic react 
used for hydrolysis of, 291 
cheese: compositional differences in Ched- 
dar and cottage, 479 
cheese: powder to produce blue cheese fla- 
vor concentrate, 285 
cheese: use of coagulated lactalbumin from 
in ground meats, 1072 
dried sweet cheese: storage stability, 644 
milk: compositional differences in, 479 
residual coagulants in, 282 
wi apple 
identification and determination of sugars 
in, 1329 


wine 
production from tropical fruits, 262 
red: characteristics of some six cultivars of 
Vitis rotundifolia Michx, 919 


Y 


yeast 
petroleum-grown: rupture and protein ex- 
traction of, 732 
removal from meat surfaces with water 
sprays: physical factors affecting, 1232 
yuba 
protein-lipid films as meat substitutes, 160 
soy protein-lipid films: protein quality of, 
425 
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